Fatty acid and proximate composition of raw and cooked retail cuts of beef trimmed to different external fat levels.
Beef steaks and roasts from US Choice, US Select and US Standard quality grades were used to determine the effect of 0·64 cm external fat trim and zero (no external fat) trim on the proximate and fatty acid composition of cooked cuts of beef. Total fat percentage of the cooked lean was affected by external fat trim, quality grade, cooking and degree of doneness. Fat retention percentages were higher in tenderloin and clod samples when cooked with external fat attached than when cooked with no external fat. No consistent effect of fat trim level or degree of doneness on the percentage of specific fatty acids was observed.